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World-wide, fungal growth destroys large amount of vegetables, both pre- and 
postharvest. Growth of moulds in food leads to reduced nutritional values and production of 
allergenic spores and hazardous mycotoxins. Thus, there is a relatively short list of 
postharvest diseases affecting vegetables, it should be easy to control since there are few 
decay-causing organisms. However, each pathogen requires different control measures. 
Postharvest decay is an economic problem for the vegetables industry for several reasons: 
there are very few effective fungicide controls; the public would prefer not to have vegetables 
treated with fungicides after harvest as it likely that there is some residue on the vegetable at 
time of consumption; there is increasing resistance or a building up of nonsusceptible spores, 
of the common fungi to the remaining fungicides.  
Significant progress has been made in developing potential biological alternatives to 
synthetic fungicides for the control of postharvest spoilage and toxin producing fungi of fruits 
and vegetables. Biological control of postharvest diseases (BCPD) of vegetables with 
antagonistic bacteria and yeasts has emerged as the most effective alternative to fungicides 
during the past few years. 
The aim of our research was to evaluate the antifungal potential of three yeasts strains 
that were isolated in our laboratory, designated as: L27, L28, L29. These stains were screened 
for in vitro antifungal activity against two strains of Alternaria alternata (tenuis) and 
Alternaria alternata f.sp. lycopersici isolated also in our laboratory from peper (F5), 
respectively tomatoes (F6). Strains L28 and L29 can inhibit the growth of Alternaria spp. 
spoilage fungi very well.  
 
 
